Portsmouth Historic Dockyard

DINING AND EVENING RECEPTIONS 2016

Steeped in nautical history Portsmouth Historic Dockyard has a range of event
spaces offering you great flexibility within a captivating setting. The Dockyard
offers a unique insight to Royal Navy history past and present ranging from
the 15th Century right through to the present day. The Dockyard is home to
some of history’s greatest icons from HMS Victory to the Mary Rose, creating a
setting that never fails to impress guests.
Ampersand are the onsite caterers passionate about catering exquisite,
seasonal food who are renowned for conjuring memorable culinary experiences
that complement and enhance an event. Whichever space you choose for your
event, you can be sure that you will be surrounded by an immersive setting and
treated to the most enjoyable sit down dinner, innovative canapé reception,
delicious buffet or creative bowls created by the skilled hands of our award
winning chefs.

Mary Rose
The Mary Rose Museum is a magnificent setting, found right in the heart of the
Dockyard. Within the Mary Rose you will find two venues, the Admirals Gallery
and the Wardroom Suite. Guests can have the drinks reception around the
museum or on the balcony overlooking the harbour and HMS Victory before
going through to your main event space for dinner.
Please contact an events coordinator for venue hire costings.
Maximum capacities
18 Fixed boardroom table
120 Dinner
120 Dinner dance
350 Reception

Action Stations
Action Stations is a versatile space for events with a black canvas function
room and plenty of engaging facilities for guest entertainment during your
arrival drinks.
Please contact an events coordinator for venue hire costings.
Maximum capacities
220 Dinner
220 Dinner dance
300 Reception

Boathouse No7
Boathouse No7 is a beautifully restored historic Boathouse located in the world renowned
Portsmouth Historic Dockyard. Your guests will love the experience of celebrating on dry land as
the water of the harbour laps beneath the building.
Venue hire in Boathouse No7 which includes security is £1,300 + VAT from 19:30 until midnight.
Maximum capacities
300 Dinner dance
350 Dinner
450 Reception

Boathouse No4
Recently restored Boathouse No4 is a contemporary, unique brasserie style restaurant with
stunning views across the harbour. Boathouse No4 is perfect for exclusive hire for drinks
receptions, private dining, wedding receptions and corporate events.
Venue Hire at Boathouse No4 which includes use of the exhibition space for arrival drinks and
security is £700 + VAT from 19:00 until midnight.
Maximum capacities
80 Dinner
200 Standing

All prices are exclusive of VAT at the current
rate of 20%.
Please note that final numbers, dietary
requirements and full payment are required no
later than 14 days prior to your event date.

Three course seated menu
Starters
Home smoked chicken salad, parmesan crisp, frizze salad and tarragon dressing
Chorizo, mozzarella and thyme croquet, watercress and roasted garlic sauce
Gravadlax of salmon, rye bread, cream fraiche and pickled fennel

Desserts

Oven baked stuffed flat mushroom, new forest blue cheese crumb topping and

Lemon tart, raspberry coulis, lemon sorbet

rocket lettuce (v)

Coconut panna cotta, caramelised pineapple, mango, lime

Soup of the season (v)

Dark chocolate tart, navy rum cream, orange jelly

Red pepper risotto with basil pesto and poached egg (v)

Main Courses
Deconstructed beef borguignon with crushed new potatoes, confit carrot and
roasted shallot onion
Herb crusted chicken ballantine stuffed with garlic and black olive tapenade,

Summer/Winter pudding served with coulis and cream
Blueberry and vanilla cream brulee, short bread biscuit
Sticky toffee pudding, white chocolate custard, honeycomb
Hampshire and Isle of Wight cheese board with traditional accompaniments
– additional £8.50 + VAT per person

smooth parmesan mashed potatoes and roasted butternut squash
Pan fried pork rib steak, pressed potato and celeriac cake, confit carrots and a red
wine sauce, apple fritter
Grilled salmon and cod with a mussel, potato and chervil chowder
Hampshire cheddar cheese polenta cake, sauté mushrooms, smoked tomato
chutney and rocket lettuce (v)
24 hour slow cooked lamb in Mary Rose ale and herbs, wrapped in buttered leeks,
rosemary jus and seasonal vegetables
Duo of duck, pan fried duck breast, duck confit bon bon

£40 + VAT per person
All prices are exclusive of VAT at the current rate of 20%.
Please choose one starter, one main and one dessert for all your guests. We will cater for special
dietary requirements separately.

Canapés

Two course buffet
Coq au Vin with sea salt roasted new potatoes and sautéed cabbage
Boeuf bourguignon with mashed potatoes and roasted root vegetables
Chicken and leek fricassee steamed rice
Chilli Con Carne with steamed rice
Sour cream and tortilla beef and mushroom stroganoff with steamed rice
Red pepper and mushroom stroganoff with steamed rice (v)
Harissa marinated chicken breast with vegetable cous cous and lemon sour cream
Vegetable lasagne with stone baked garlic bread and salad (v)
Tomato, Hampshire mozzarella and spinach puff pastry parcel with new potatoes
and garden peas (v)

Dessert
Treacle tart with clotted cream
Banoffee trifle
Boathouse No7 chocolate tart with Chantilly cream
Rhubarb crumble with vanilla custard
£26.95 + VAT per person - please choose two main courses and one dessert

New Forest blue cheese and marinated pear on crostini (v)
Cottage pie
Chorizo and goats cheese tartlet
Smoked chicken with avocado in a pastry cone
Piri piri prawns
Smoked salmon with lemon scented cream cheese on a chive blini
Sun-blushed tomato, olives and goats cheese on a herbed crostini (v)
Seared tuna on cucumber with wasabi mayonnaise
Vietnamese spring rolls (v)
Hampshire mozzarella and sunblushed tomato on parmesan shortbread (v)
Ham hock and pea canon ball
Smoked bacon, cheddar and chive mini muffin

Dessert
Macaroon selection
Coffee opera cake
Banoffee bite
Lemon tart
Mini sponge selection
£12.00 + VAT per person - choose five canapés per person
Additional canapés £2.40 + VAT per canapé, please choose five canapés

Bowl Food
Eastern Menu
Chinese prawn and cod dumplings with sweet and sour sauce and sliced spring onions
Shredded beef with black bean on sticky Jasmine rice
Singapore spiced noodles with Asian barbeque pork and plum sauce
Thai green vegetable curry (v)
Coconut rice pudding with lychee and dragon fruit

Western Menu
Barbeque glazed chicken kebab with corn bread Beef lasagne with ciabatta garlic bread stick
Salmon on mash potato with hollandaise and deep fried pea shoots
Vegetable taco with guacamole and roasted red pepper salsa (v)
Tiramisu

All prices exclude VAT at the current rate of 20%.
For those with special dietary requirements or allergies can be catered for separately.
All menus include crisp white linen, crockery, cutlery, glassware and an event manager.

Three bowls £20 + VAT per person
Four bowls £25 + VAT per person
Five bowls £30 + VAT per person

Portsmouth Historic Dockyard
Contact our events team
Tel: 02392 731552
boathouse7@ampersandcatering.co.uk
www.historicdockyard.ampersandcatering.co.uk
Boathouse No 7, Main road, Portsmouth Historic Dockyard, PO1 3LJ

